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Food gel model and effects on normal and pressure-shift freezing and thawing, 163 
Food safety, of colourings used in food and drink: Review, 5 
and sterilization of bacterial spores by reciprocal pressurization, 529 
Fortified nixtamalized corn flour with lysine and tryptophan, acceptability and values, 523 
Fragility from high porosity of freeze-dried fruit and vegetables after dehydration, 391 
Freeze drying and viscoelastic behaviour of dehydrated vegetables and fruit, 391 
Freeze-dried Oenococcus oeni cultivated in MP as an effective starter for red wine, 75 
Freeze-thaw, and irradiation of beef muscle tissues monitored by Comet assay DNA damage levels, 
555 
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pressure-shift and conventional freezing, model food gels damage and strengths, 163 
Freezing and immersion chilling of a porous medium, heat and mass transfer at the product/solution 
interface, model, 583 
Freshness of garlic cloves in hermatic and perforated packaging, 455 
Fruit and vegetables, drying methods and viscoelastic behaviour on dehydration, 391 
Fruitiness, of German red wines increased with esters from thermovinification, 81 
of white wines fermented with oak chips of different species, 23 
Functional food supplements and their place in colouration: Review, 5 
Fungus, bacteria and proteinases in accelerating ripening in Chedder cheese, 483 
fermentation and minerals and vitamins in Kombucha black tea infusion, 201 
fermentation in production of food colourant carotenes: Review, 5 
Furfural from anthocyanins in polymerization and colour change of blood orange juice, 275 
Fusel alcohol concentrations in differing technologies and grapes in German red-wine making, 81 


Galactuonic acid levels high in some commercial ciders aid sulphite binding, 113 
Gallocatechins and other flavanols - techniques for red wine analysis: Editorial, 1, 33 
Garlic cloves peeled, dynamics of atmosphere and humidity in perforated packages, 455 
Gas, composition in hermetic and perforated packaging of garlic cloves, temperature and humidity, 
455 
exchange model for chilled Pesto sauce in MAP, shelf-life and acceptability, 293 
Gelatin pressure-shift and conventional freezing, food gels damage and strengths, 163 
Gelatinized, Basmati rice viscosity little affected by disinfestation with y-rays, 533 
wheat flour and properties, temperature and glass transition, 183 
Gels, model for foods’ effects of pressure-shift freezing and thawing, 163 
and rheology with calcium in a model aqueous phase of low-fat products, 227 
Genetic, marker for species identification of smoked fish, PCR amplified band 5S rDNA, 401 
modification and development of food colourants; Review, 5 
nature of lactic phage resistance and proliferation parameters, 473 
German red wines, phenolics, volatiles and fermentation technology, 81 
Germination and inactivation effects of reciprocal pressurization of bacterial spores, 529 
Glass beads in heat and mass transfer at the product/solution interface, model, 583 
Glass transition, temperature reduced by sugar in extrusion of maize grits and wheat flour, 569 
in wheat flour and dynamic mechanical thermal analysis, 183 
Glucose metabolism by lactobacteria to acetaldehyde in wine-making, 49 
B-D-glucosidae and yeasts for least decolouration in red wine making, 95 
Glucosides in cyanogenic cassava and detoxification with mumu cooking, Papua New Guinea, 173 
Glutamic acid, in nixtamalized corn flour fortified with lysine and tryptophan, 523 
and other amino acids from denaturing of purple sea urchin collagen, 497 
Gluten, and acceptability of composite sorghum bread with stronger network, 465 
and antiplasticizing effect of sugar in extrusion of maize grits and wheat flour, 569 
from native wheat flour and viscoelastic properties, glass transition, 183 
variations in hard Pakistani wheat cultivars and bread-making properties, 407 
Glycine, in nixtamalized corn flour fortified with lysine and tryptophan, acceptability, 523 
and other amino acids from denaturing of purple sea urchin collagen, 497 
Glyoxylic acid and (+)-catechin from oxidation of tartaric acid form yellow compounds, 63 
Glytocephalus cynoglossus and other flatfish native muscle proteins, IEF databank for authentification, 
563 
Gouda cheese and optimizing ripening conditions, texture, temperature, time and packaging, 207 
Grain age and hardness in identification of rice varieties using fluorescent SSLPs, 257 
Granulation technology in new formulations for food colourants: Review, 5 
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Granules size increase in treatment of cannery waste waters in upflow anaerobic sludge bioreactor, 
267 

Granulinity, pore characteristics and pasting behaviour in potato, corn and wheat starches, 285 

Grape varieties and products of different technologies in making German red wines, 81 

Grape-skins and sources of flavanols for red wine, 33 

Graphite furnace atomic absorption spectrometry in determination of metal content, 371 


Halibut authenticated from IEF databank of flatfish native muscle proteins, 563 

Hand peeling improves sensory quality of ready-to-use carrot slices, 243 

Hanseniaspora osmophilia 11207 in wine making and anthocyanin-B-D-glucosidase cell-wall bound 
activity, 95 

Hardening of potato cultivars, effects of low temperature blanching and cooking, 331 

Hardness and age of grain in identification of rice varieties using fluorescent SSLPs, 257 

Haze, in white wine and materials for adsorption of unstable proteins, 41 
in wine and beer destabilized by acetaldehyde presence, 49 

Health concerns about colouration of food and drink: Review, 5 

Heat, and mass transfer at the product/solution interface, model, 583 
processing of cassava with coconut cream in earth ovens for detoxification, 173 
scarification, and urea, in pre-treatment of pigeonpea grain optimizing dehulling time and 
recovery, 305 
sensitive phage resistance in Lactococcus lactis subsp. lactis, 473 

Heat treatment, and bisulphite in polymerization and colour change of blood orange juice, 275 
and phenolic compound extraction and polymerization in making German red wines, 81 
and sous vide and cook-chill methods, sensory quality and intensity, 155 

Heat-induced parameters in milk characterize industrial processes, 193 

Heating in microwave ovens for food, classification and prediction, 417 

Hedonistic quality not high for chicken and potato products with cook-chill and sous vide methods, 
155 

Helical-holding and conventional tubes and non-Newtonian two-phase flow, model, 511 

Herring in modified atmosphere, APT compounds rapidly determined by HPLC, spoilage and storage 
times, 549 

High Performance Liquid Chromatography see HPLC 

High pressure unfolding of ovalbumin, pH, ANS binding and molten globule form, 361 

High temperature, short time processing lessens thiamine degradation in periwinkle based foods, 315 

Hippoglossus hippoglossus see halibut 

Historical development of safe food and drink colouration: Review, 5 

HPLC-determination of APT compounds in herring in modified atmosphere, spoilage and storage 
times, 549 

Hx in herring in ice and modified atmosphere from rapid HPLC determination, 549 

Hydration and particle size in extrusion of maize grits and wheat flour with sugar, 569 

Hydraulic retention time and acidity of cannery waters with upflow anaerobic sludge bioreactor 
treatment, 267 

Hydrostatic pressure in reciprocal pressurization to sterilize bacterial spores, 529 

Hydroxymethylfurfural, from anthocyanins in polymerization and colour change of blood orange 
juice, 275 

as indicator of heat damage in milk from industrial processing, 193 


Ice, in porous medium heat and mass transfer model, thawing at product/solution interface, 583 
pressure-shift and conventional freezing, food gels damage and strengths, 163 
Identifying, commercial flatfish products with isoelectric focusing of native muscle proteins, 563 
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species with 5S rDNA nuclear marker for smoked salmon, rainbow trout and bream, 401 
IEF see Isoelectric Focusing 
Imaging of tomato fruit with laser-scattering and acoustic and compression studies, quality, 503 
Immersion chilling and freezing of a porous medium and heat and mass transfer at the 
product/solution interface, 583 
Inactivation and germination effects of reciprocal pressurization of bacterial spores, 529 
Industrial processors of milk identified by levels of different heat damage, 193 
Infant nutrition and whey protein useage: Corrigendum, 255 
Infestation of Basmati rice, effects of irradiation on insect stages and sensory quality, 533 
Inhibition of ethanol or increase from acetaldehyde in wine fermentation, 49 
Interface of product/solution in immersion chilling and freezing of a porous medium, model, 583 
Ion-exchange resins and adsorption for percolated beds for protein haze, 41 
Iron determination in vegetable oils by graphite furnace atomic absorption spectrometry, 371 
Irradiation, with y-rays Basmati rice disinfestation, rates, sensory quality and properties, 533 
and freeze-thaw cycles of beef muscle tissues monitored by Comet assay DNA damage levels, 555 
y-irradiation and raw meat Bologna sausage, acceptability and shelf-life, 599 
Isoelectric focusing of flatfish native muscle proteins for species authenticity, 563 
Isometric-headed phages and resistance in differing strains of Turkish lactococcal starters, 473 


Japanese tea fungus (Kombucha) infusion, vitamins and minerals determined, 201 


a-ketoglutarate in analytical techniques for sulphite binding compounds in ciders, 105, 113 
Kinetic analysis of potato cultivars, effects of low temperature blanching and cooking, 331 
Kinetics, of formation, solid content of juice and esters in thermovinied red wines, 81 
of thiamine thermal degradation in periwinkle based low acidity food canning, 315 
of water-binding capacity and capillary-porous structure of peels for pectins’ extraction model, 341 
Kohlrabi, peas, carrots and radish cooked in continuous system, efficiency and quality, 377 
Kombucha drink vitamins and minerals contents determined, 201 
B-lactoglobulin, (acid soluble) as indicator of heat damage in milk from industrial processing, 193 
protein isolate, pressure-shift and conventional freezing, food gels damage and strengths, 163 
Lactic acid bacteria, and acetaldehyde liberate sulphur dioxide and can affect MLF, 49 
and activity of starter cultures for red wine, 75 
and soya milk cheese fermentation and production, 577 
Lactococcus lactis subsp. lactis and phage resistance, genetics and proliferation parameters, 473 
Lactones from different oak species and sensory qualities from wine fermentation, 23 
Lactulose as indicator of heat damage in milk from industrial processing, 193 
Lake pigments and food safety developments in food colourants: Review, 5 
Laser-scattering imaging of tomato fruit quality and acoustic and compression studies, 503 
LC-DAD-MS technique for analysis of flavanols in red wine, 33 
Legislation and developments in food colourants: Review, 5 
Leucine, in nixtamalized corn flour fortified with lysine and tryptophan, acceptability, 523 
and other amino acids from denaturing of purple sea urchin collagen, 497 
Leuconostoc (now renamed Oenococcus) oenus (oeni) and induction of MLF in winemaking, 75 
Leuconostoc spp. in acetaldehyde conversion to acetic acid and ethanol, 49 
Limanda limanda see dab 
Limarase and temperature in detoxification of casava with mumu cooking, Papua New Guinea, 173 
Lime milk, calcium hydroxide and aluminium sulphate in clarification of mesquite pod sugar syrup, 
385 
Lipids in cereal starches, pore characteristics, granulinity and pasting behaviour, 285 
Liposomes are at the fat-casein interface in Chedder cheese with encapsulated proteinases, 483 
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Lipoxygenase enzyme systems with thermovinification for German red wines reduce alcohols and 
esters, 81 

Liquid chromatography coupled to diode array spectrophotometry and mass spectroscopy detection 
see LC-DAD-MS 

Listeria monocytogenes and shrimp in brine from warm and cold waters, shelf-life and temperature, 
431 

Location of Pakistani wheat and variation in bread-making properties, 407 

Low-fat products, aqueous phase model textural properties, 215, 227 

Lutein in food colouration and health promotion: Review, 5 

Lycopene assessment or functional food ingredient in colouration: Review, 5 

Lysine, in nixtamalized corn flour fortified with lysine and tryptophan, acceptability, 523 
and other amino acids from denaturing of purple sea urchin collagen, 497 

Lysomal nucleases activated in beef muscle tissue freeze-thawed and irradiated, monitored DNA 
damage, 555 


Macedonian healing liquor, vitamin and mineral contents in a Kombucha drink, 201 
Maceration increase and phenolics and volatiles in German red wines, 81 
Maize, grits and wheat flour extruded with sugar, viscosity and SEI, 569 
(waxy) starch, pressure-shift and conventional freezing, food gels damage and strengths, 163 
Malic acid, flavour and lactic acid bacteria, starter cultures and fermentation control: Editorial, 1, 75 
Malnutrition and fortification of tortilla corn flour with trypotophan and lycine, 523 
Malolactic fermentation, aroma, sulphur dioxide and acetaldehyde in wine-making, 49 
flavour and frozen or freeze-dried Oenococcus oeni starter cultures: Editorial, 1, 75 
Malt use in bread-making in Pakistani hard wheats with low a-amylase activity, 407 
Malvidin 3-glucoside, and catechin condense with acetaldehyde for colour stability in wine, 49 
and pyruvic acid in model wine and vitisin A production, 129 
Manihot esculenta Crantz see cassava 
MAP, and brine storeage for cooked shrimps from warm and cold waters, temperature and shelf-life, 
431 
and shelf-life of chilled Pesto sauce, model for gas composition, 293 
Market trends and developments in food colourants: Review, 5 
Mass and heat transfer at the product/solution interface of a porous medium, model, 583 
Mass transfer and non-linear diffusion equation for moisture adsorption by chocolate, 323 
Measurement of native wheat flour viscoeleastic properties, glass transition, 183 
Mechanical properties of three cooked potato cultivars affected by low-temperature blanching, 331 
Medium of Preculture for cultivation of freeze-dried O. oeni and effective MLF, 75 
Mercury porosimetry for capillary structures of peels, pectic substances extraction model, 341 
Mesquite pod sugar syrup colour parameters after clarification with lime milk and resin, 385 
Metal determination in vegetable oils by graphite furnace atomic absorption spectrometry, 371 
Methine carboxylic bridge at low pH from evolved flavanol and glyoxykic acid, 63 
Microbial, activity and cooked shrimps from warm and cold waters in MAP and brine, temperature 
and shelf-life, 431 
activity during fermentation and acetaldehyde in winemaking, 49 
fermentation and scale of production for food colouration: Review, 5 
growth inhibition in MAP, model for gas composition of chilled Pesto sauce, 293 
growth reduced in raw meat Bologna sausage after y-irradiation, 599 
levels and heat in sous-vide and cook-chill preparations of chicken and potato products, 155 
levels higher in abraded ready-to-use carrot slices than hand peeled, 243 
levels and nutrients in continuous vegetable cooking, 377 
Microencapsulation and release as potential processes for food colouration: Review, 5 
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Microflora activity in cooked shrimps from warm and cold waters in brine, temperature and shelf-life, 
431 
Microstomus spp. and other flatfish native muscle proteins, IEF databank for authentification, 563 
Microstructure in pressure-shift freezing of model food gels, ice crystals and effect on strength, 163 
Microwave classification system for heating of food, type, size and field control, 417 
Milk, fermentation inhibited by phage resistance, Turkish strains, 473 
heat induced changes and characteristics which identify industrial processors, 193 
Mineral and vitamin contents of Kombucha drink as healing liquor, 201 
MLF see Malolactic Fermentation 
Model, acetaldehyde and acids, anthocyanins and colour evolution in formation of vitisin A, 129 
drying methods and viscoelastic behaviour of dehydrated vegetables and fruit, 391 
food gels and freezing with pressure-shift and thawing, damage and strengths, 163 
garlic cloves in hermetic and perforated packaging, atmosphere, humidity and freshness, 455 
for gas composition (carbon dioxide and nitrogen) of MAP for chilled Pesto sauce, 293 
of immersion chilling and freezing of a porous medium, heat and mass transfer at the 
product/solution interface, 583 
kinetics of extraction of pectic substances from apple and orange peels, capillary-porous structures, 
341 
non-Newtonian two-phase flow in convention and helical-holding tubes, 511 
scarification, urea, and heat in optimizing recovery and time for dehulling pigeonpea grain, 305 
for shelf-life of shrimps from different waters, temperature, brine and microflora, 431 
textural properties of aqueous phase in low-fat products, 215, 227 
Modified atmosphere, and APT products of herring, rapid assessment by HPLC and shelf-life, 549 
and packaging of garlic cloves, humidity and temperature model, 455 
Modified Atmosphere Packaging See MAP 
Moisture, adsorption by chocolate, non-linear diffusion equation, 323 
content higher in Chedder cheese with faster ripening from encapsulated proteinases, 483 
and cyanogens in grated cassava in cyanogen detoxification tests, 173 
and expansion of extruded cassava starch in conversion, 141 
and measurement of native wheat flour properties, glass transition, 183 
in sous-vide and cook-chill preparations of chicken and potato products need not improve sensory 
quality, 155 
in soya milk cheese with susceptability to mould in warm climates, 577 
Molecular structural strength increase in pressure-shift freezing of model food gels, 163 
Molten globule formation in high pressure unfolding of ovalbumin, pH and ANS, 361 
Monascus and possibly toxic effects of coumarin compounds: Review, 5 
Moro orange juice, polymerization of anthocyanins and differences from wine pigment degradation, 
Moulds in cider fermention and possible effects on sulphite binding compounds, 113 
Mumu ovens cassava cooking and detoxification of cyanogens, Papua New Guinea, 173 
Muscle, proteins of flatfish and identification and authentification from IEF databank, 563 
tissue freeze-thawed and irradiated monitored by Comet assay and DNA damage in beef, 555 


Natural food colourings, development and synthesis: Review, 5 

Networks in polysaccharides with added calcium in model low fat aqueous products, 215, 227 

Nitric acid extracts metal content of vegetable oils for spectrometry, 371 

Nitrogen, levels in MAP for shelf-life of chilled Pesto sauce, model for gas composition, 293 
and other gases in modified atmosphere packaging of garlic cloves, model, 455 
porosimetry for capillary structures of peels, pectic substances extraction model, 341 

Nixtamalized corn flour fortified with lysine and tryptophan and acceptability, 523 
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Non-destructive compression and acoustic studies of tomato fruit quality with laser-scattering 
imaging, 503 

Non-linear diffusion equation for moisture adsorption by chocolate, 323 

Non-Newtonian two-phase flow in conventional and helical-holding tubes, model, 511 

Nonprotein nitrogen content and ripening conditions for Gouda cheese texture, 207 

Noodles with added soy flour and sweet potato, storage and sensory quality, 235 

Nuclear marker 5S rDNA and identification of smoked salmon, rainbow trout and bream, 401 

Nucleotide degradation of herring in ice and modified atmosphere from rapid HCLC determination, 
549 

Nutrient retention, texture and product quality of vegetables continuous cooking system, 377 

Nutrients and carbonyl production for sulphite binding prediction in ciders, 113 

Nutrition of infants and whey protein useage: Corrigendum, 255 


Oak lactones and reactions during fermentation of wine: Editorial, 1, 23, 81 
Oenococcus oeni and induction of malolactic fermentation in red wine: Editorial, 1, 75 
Oils from vegetables, determination of metals by AAS after dilute nitric acid extraction, 371 
Oncorhynchus mykiss see rainbow trout 
Optimizing, industrial methods of thermal treatment of milk, 193 
model for dehulling pigeonpea grain after heat and urea pre-treatment, 305 
Orange, and apple peel and their capillary-porous structures, kinetics and extraction models, 341 
(Moro) juice anthocyanins degradation in low pH with sugar and ascorbic acid intermediates, 275 
Organic, acids do not prevent formation of vitisin A during wine making, 129 
food colourants, regulations and time required: Review, 5 
Oryzae sativa see rice 
Osmotic drying and viscoelastic behaviour of dehydrated vegetables and fruit, 391 
Ovalbumin, and molecular structural strength increase in pressure-shift freezing of model food gels, 
163 
unfolding at high pressure, molten globule formation and lower pH, 361 
Oven cooking of cassava and coconut cream in detoxification, Papua New Guinea, 173 
Ovens, microwave for food heating and classification by type, size and field control, 417 
Oxidation of phenolic compounds to acetaldehyde in wine-making, 49 
Oxygen, demand, retention time, and pH of cannery waste waters with anaerobic sludge bioreactor 
treatment, 267 
and gas composition model in chilled Pesto sauce in MAP, shelf-life and acceptability, 293 
and other gases with humidity and atmosphere in perforated and hermetic packaging of garlic 
cloves, model, 455 
sulphur dioxide, temperature, different levels of acetaldehyde and malolactic fermentation, 49 


Packaging, in comparison of sous vide and cook-chill chicken and potato products, 155 
of garlic cloves, their atmosphere, humidity and perforations, 455 
in ripening conditions for Gouda cheese texture, 207 
and storage conditions, quality of noodles with soy flour and sweet potato, 235 
see also MAP 
Pakistani wheats, cultivars, locations, properties examined over 2 years, 407 
Papua New Guinea cooking techniques and detoxification of cyanogens in cassava, 173 
Parameters in phage resistance in Lactococcus lactis subsp. lactis, 473 
Particle size in extrusion of maize grits and wheat flour with sugar, 569 
Particles and residence time distribution in conventional and helical-holding tubes— S.G., rate and 
diameters, 511 
Pasteurization, of milk and characteristics of heat damage identifying industrial processor, 193 
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and sensory quality with sous vide and cook-chill methods, 155 
Pasting behaviour and pore characteristics in potato, corn and wheat starches, 285 
PCR see polymerase chain reaction 
Peanut oil removed from microemulsions for food colourants: Review, 5 
Pearled grain proportion increase in optimized dehulling pretreatment of pigeonpea grain, 305 
Pearling values in Pakistani hard wheat and variations from cultivars, location and growth season, 
407 
Peas, carrots, kohlrabi and radish cooked in continuous system, efficiency and quality, 377 
Pectinase treatment of cider juices and sulphite binding compound, 113 
Peels of apple and orange, kinetics of pectic substances extraction, capillary-porous structures, 341 
Peptide digestion of collagen from purple sea urchin with lower temperature denaturation, 497 
Percolated beds and adsorption of unstable proteins in white wines, 41 
Periwinkle based formulated foods and kinetics of thiamine degradation on canning, 315 
Pesto sauce shelf-life in MAP and with refrigeration, model for gas composition, 293 
pH, of apple juice for cider and sulphite binding compounds, 113 
and blood orange juice anthocyanins degradation with sugar and ascorbic acid intermediates, 275 
cassava starch conversion and properties with ascorbic acid, alkaline viscosity, 141 
levels greater in abraded ready-to-use carrot slices than hand peeled, 243 
and pressure required for unfolding of ovalbumin and intermediates, 361 
reduction in treatment of cannery waste waters in upflow anaerobic sludge bioreactor, 267 
and shelf-life in soya milk cheese for higher protein stews and snacks cooking, 577 
and sulphur dioxide in sulphite binding for ciders and wines, 113 
and technical limitations in development of safe food colourants: Review, 5 
and texture of Gouda cheese with acid increase under higher temperature, 207 
in thiamine degradation in periwinkle low acidity based foods, kinetics, 315 
Phage resistance proliferation parameters in Lactococcus lactis subsp. lactis, 473 
Phase inversion in binary polymer systems with added calcium in model low fat aqueous products, 
215, 227 
Phase transitions, methods of analysing wheat flour gluten and starch phase separation, 183 
Phenolic, compositions from fermentation technologies in making German red wines, 81 
compounds and polymerization in wine flavanols: Editorial, 1, 33, 63 
Phenolics in wine and acetaldehyde, effects on colour and physical stability, 49 
Phycocyanin as non-acid foodstuffs colourant not acceptable except in Japan: Review, 5 
Pichia anomala 10590 in wine making and anthocyanin-B-D-glucosidase cell-wall bound activity, 95 
Pigeonpea grain dehulled with scarification, urea and heat, optimizing time and recovery, 305 
Pigment polymers from anthocyanins in blood orange juice, difference from wine ANCs, 275 
Pigments, derived from malvidin and proportion of vitisin A and hue angle, 129 
food safety, legislation and developments in Europe, Japan and US: Review, 5 
Pinot noir grapes and products of different technologies in making German red wines: Editorial, 1, 
81 
Pisum sativam var. Arkel sée peas 
Pixel size of images of ripening tomato fruits from laser-scattering and classification, 503 
Plaice authenticated from IEF databank of flatfish native muscle protein images, 563 
Plasmid profiles of phages and resistance in differing strains of lactococcal starters, 473 
Plastic film of low gaseous permeability for ripening conditions for Gouda cheese texture, 207 
Plasticization of extruded maize grits and wheat flour reduced with sugar, 569 
Plastisization of osmotically dried fruit and vegetables with increased sugar content, 391 
Platichthys spp. and other flatfish native muscle proteins, IEF databank for authentification, 563 
Pleuronectidae and other flatfish native muscle proteins, IEF databank for authentification, 563 
Pleuronectus platessa see plaice 
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Polycondensation products from degradation of blood orange juice, 275 
Polymer concentration in pressure-shift freezing of model food gels, ice crystals and effect on 
strength, 163 
Polymerase chain reaction, in identification of long-grain rice varieties, 257 
species identification with 5S rDNA nuclear marker of smoked salmon, rainbow trout and bream, 
401 
Polymerization, of anthocyanins in blood orange juice in low pH with sugar and ascorbic acid 
intermediates, 275 
and phenolic compounds in wine flavanols: Editorial, 1, 33, 63 
slowed by seed and stem phenols after excess maceration for German red wines, 81 
Polymorphism shown in some species from flatfish native muscle proteins in IEF databank, 563 
Polyphenols, removal from mesquite pod sugar syrup, lime milk and anionic resin A-400, 385 
Polypropylene containers for determination of metals in vegetable oils, 371 
Polysaccharides, calcium and textural properties of a model aqueous phase of low-fat products, 215, 
227 
Porcine collagen compared to that of purple sea urchin after peptide digestion, 497 
Pore characteristics and pasting behaviour in potato, corn and wheat starches, 285 
Porosimetry with mercury and nitrogen for capillary structures of apple and orange peels, pectic 
substances extraction model, 341 
Porous medium, heat and mass transfer at the product/solution interface, model, 583 
Port wine and high acetaldehyde levels enhancing colour from fortification, 49 
Porteolysis development faster in Chedder cheese with encaspulated proteinases, 483 
Portugieser grapes and products of different technologies in making German red wines, 81 
Potato, and chicken products, sensory quality with cook-chill and sous vide methods, 155 
corn and wheat starches, pore characteristics, granulinity and pasting behaviour, 285 
mechanical properties of low temperature blanching before cooking of three cultivars, 331 
starch, pressure-shift and conventional freezing, food gels damage and strengths, 163 
Potatoes, and drying methods and viscoelastic behaviour of dehydrated vegetables and fruit, 391 
as natural sources of anthocyanin food colourings: Review, 5 
Prediction, from carbonyl analysis of sulphite binding in ciders and yeast strains, 105, 113 
of microwave heating of food based on type, size and field control, 417 
Pressure and ovalbumin unfolding, pH and molten-globule formation, 361 
Pressure-shift freezing and thawing, effects on simple, binary and ternary model food gels, 163 
Pressurization reciprocally effected on bacterial spores, germination and inactivation, 529 
Primers sets (fluorescent) in detection of adulteration of premium long-grain rice cultivars, 257 
Proanthocyanins in red wine analysis using LC-DAD-MS techniques for polymerization flavanols, 33 
Process identification of milk from thermally induced changes, 193 
Prodelphinidins and related flavanols identification in red wine, 33 
Product quality and energy consumption of vegetables continuous cooking system, 377 
Product/solution interface of a porous medium, heat and mass transfer, model, 583 
Prolate-headed phages and resistance in differing strains of Turkish lactococcal starters, 473 
Proline, in nixtamalized corn flour fortified with lysine and tryptophan, acceptability, 523 
and other amino acids from denaturing of purple sea urchin collagen, 49 
Prosopis Pallida L. see mesquite 
Protein, adsorption systems and stability in wines: Editorial, 1, 41 
content of hard wheats from Pakistan and variation in bread-making properties, 407 
content lower in Chedder cheese with faster ripening from encapsulated proteinases, 483 
degradation in Gouda cheese ripened in plastic film, 207 
fortification of nixtamalized corn flour with lysine and tryptophan, acceptability, 523 
from cooked soya milk cheese acceptable in snacks and stews, 577 
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from whey and nutrition of infants: Corrigendum, 255 
haze and low swelling materials for adsorption in white wines, 41 
sarcoplasmic, in flatfish muscle and IEF databank for identification, 563 
and textural properties of a model aqueous phase of low-fat products, 215, 227 
unfolding of ovalbumin at high pressure, lower pH and molten globules, 361 
Proteinases encapsulated from fungii and bacteria accelerate Chedder cheese ripening, 483 
Pump over, phenolics and volatiles in fermentation of German red wines, 124 
Punch down, phenolics and volatiles in fermentation of German red wines, 124 
Purple sea urchin test and partial characterization of collagen, 497 
Pyruvate in analytical techniques for sulphite binding compounds in ciders: Editorial, 1, 105, 113 
Pyruvic acid and malvidin 3-glucoside in model wine colouring with acetaldehyde, 129 


Quality, characteristics of sorghum composite bread, descriptions and acceptability, 465 
energy consumption and thermal efficiency of vegetables continuous cooking system, 377 
of garlic cloves after modified atmosphere packaging, humidity and temperature, 455 
of tomato fruit from laser-scattering imaging and acoustic and compression studies, 503 
variation from hard Pakistani wheats, properties, cultivars and locations, 407 

Quercetin levels high after punch over regime for German red wines, 81 

Quercus spp. chips and volatile compounds in winemaking: Editorial, 1, 23 


Radish, koklrabi, peas, and carrots cooked in continuous system, efficiency and quality, 377 

Rainbow trout, salmon and bream differentiation with nuclear marker SS rDNA after smoking, 401 

Raphanus sativus var. White and Stout see radish 

Rapid Vico Analyser in monitoring changes in extrusion of cassava starch, 141 

Rate of fermentation and yeast strain and sulphite binding effect for ciders, 113 

Rates of two-phase flow in differing tubes, particle S.Gs and diameters, 511 

Ready-to-use, carrot slices, peeling methods and sensory quality, 243 

Reciprocal pressurization and bacterial spores, germination and inactivation effects, 529 

Red cabbage extraction for pink-mauve-blue food colourings depending on pH: Review, 5 

Red wines, 33, 63, 75, 81, 95, 129 

Redness in model wine from red-orange of vitisin A, pH, pyruvic acid and acetaldehyde, 129 

Refrigerated beef muscle tissue freeze-thawed and irradiated, monitored by Comet assay and DNA 
damage, 555 

Regulation of colourings for food and drink in Europe, Japan and the US: Review, 5 

Relative Damage Index in monitoring of freeze-thawed and irradiated beef muscle tissues by Comet 
assay, 555 

Residence time distribution in conventional and helical-holding tubes, particle S.G., rate and 
diameters, 511 

Resonant cavity in microwave ovens for heating food, classification and prediction, 417 

Respiration, in hermetic and perforated packaging of garlic cloves, temperature and humidity, 455 
levels higher in abraded ready-to-use carrot slices than hand peeled, 243 

Restriction/modification in phage resistance in Lactococcus lactis subsp. lactis, 473 

Retrogradation of starch after pressure-shift freeze and slow thaw enhance load bearing and brittle 
fracture, 163 

RH and other gases in modified atmosphere packaging of garlic cloves, model, 455 

Rheinhardius hippoglossoides and other flatfish native muscle proteins, IEF databank for 
authentification, 563 

Rheological properties, of Basmati rice after y-radiation for disinfestation, 533 
of corn flour tortillas fortified with lysine and tryptophan, 523 
of hard Pakistani wheat vary with season, location and cultivar, 407 


International Journal of Food Science and Technology 2000, 35, 605-626 © 2000 Blackwell Science Ltd 


620 
: 
| | 
: 
aq 
“¥ 
H 
4 


Subject Index 


of native wheat flour and glass transition, 183 
of soya milk cheese and acceptability in snacks and stews, 577 
of three cooked potato cultivars affected by low-temperature blanching, 331 
Rheology and counterion calcium of a model aqueous phase of low-fat products, 215, 227 
Rice, of Basmati quality disinfested by y-radiation, sensory quality and properties, 533 
and fluorescence detection of adulteration with non-premium long-grain varieties, 257 
Ripeness of tomato fruit from acoustic and compression measurements with laser-scattering imaging, 
503 
Ripening, of Chedder cheese accelerated with encapsulated proteinases, acceptability, 483 
of Gouda cheese with increased heat under plastic film is acceptable, 207 
Risers and extruded cassava starch conversion, depolymerization, 141 
Rollability and acceptability in nixtamalized corn flour tortillas fortified with lysine and tryptophan, 
523 


5S rDNA nuclear marker for differentiation of smoked salmon, rainbow trout and bream, 401 
Saccharomyces cerevisiae and other yeasts, acetaldehyde and ethanol inhibition and glucose 
fermentation, 49 
Safety, of food and drink colourings and regulations in Japan, USA and EU: Review, 5 
of shrimps in MAP and brine from warm and cold waters, temperature and shelf-life, 431 
Salmo salar see Atlantic salmon 
Salmon, rainbow trout and bream differentiation with nuclear marker 5S rDNA after smoking, 401 
Salt, effects in production of soya milk cheese properties and uses, 577 
in heat and mass transfer at the product/solution interface, model, 583 
Sarcoplasmic proteins in flatfish muscle and IEF databank for species identification, 563 
Scarification, urea and heat, in pre-treatment of pigeonpea grain optimizing dehulling time and 
recovery, 305 
Scophthalmidae and other flatfish native muscle proteins, IEF databank for authentification, 563 
Scophthalmus rhombus see brill 
Sea urchin (purple) tests for partial characterization of collagen, 497 
Sectional Expansion Index see SEI 
SEI reduction with maize grits extruded with sugar, 569 
Sensory, evaluation of chilled Pesto sauce in MAP and model for gas composition, 293 
properties of wine and new measurement techniques: Editorial, 1, 23 
Sensory quality, characteristics of sorghum composite bread, descriptions and acceptability, 465 
of Chedder cheese with faster ripening from encapsulated proteinases, 483 
of chicken and potato products with cook-chill and sous vide methods, 155 
of herring in modified atmosphere, APT compounds determined rapidly by HPLC, 549 
of nixtamalized corn flour fortified with lysine and tryptophan, 523 
and properties of Basmati rice disinfested by y radiation, 533 
of ready-to-use carrot slices are highest with autumn lifting and hand peeling, 243 
of soya milk cheese, properties and unacceptability when fresh, 577 
and storage conditions of noodles with soy flour and sweet potato, 235 
Shelf-life, of beef muscle freeze-thawed and irradiated, monitored by Comet assay and DNA damage, 
555 
of chilled Pesto sauce in MAP, model for gas composition, 293 
of cooked shrimps from cold and warm waters in brine, storage temperature and microbial 
activity, 431 
and enhancement from food colourants: Review, 5 
of herring in ice and modified atmosphere from rapid HPLC determination, 549 
improved in raw meat Bologna sausage after y-irradiation, 599 


© 2000 Blackwell Science Ltd International Journal of Food Science and Technology 2000, 35, 605-626 


x 
= 


Subject Index 


and sensory quality with sous vide and cook-chill methods, 155 
Short sequence length polymorphism in identification of long-grain rice varieties, 257 
Shrimps from cold and warm waters shelf-life, microbial activity and temperature, 431 
Single cell gel electrophoresis assay, monitoring of freeze-thawed and irradiated beef muscle tissues, 
555 
Size, of microwave ovens for food heating, classification and prediction, 417 
of particles in extrusion of maize grits and wheat flour with sugar, 569 
Skin roughness of ripening tomato fruits and laser-scattering images in quality studies, 503 
Slices of carrot when hand peeled and autumn lifted are of high quality, 243 
Smoked salmon, rainbow trout and bream differentiation with nuclear marker 5S rDNA, 401 
Softness of ripening tomato fruits and laser-scattering images in quality studies, 503 
Sole and other flatfish native muscle proteins, IEF databank for authentification, 563 
Solea solea see sole 
Soleidae and other flatfish native muscle proteins, IEF databank for authentification, 563 
Solenum tuberosum see potato 
Sorghum composite bread, acceptability, descriptions, cooking and formulation, 465 
Sous vide and sensory quality of chicken and potato products, 155 
South Pacific Islands and detoxification of cassava in mumu ovens with coconut cream, 173 
Soy flour and sweet potato in noodles, storage and sensory quality, 235 
Soya milk cheeses, uses, acceptability and properties, 577 
Species identification, from flatfish native muscle proteins in IEF databank, 563 
with 5S rDNA nuclear marker of smoked salmon, rainbow trout and bream, 401 
Specific gravity of particles in two-phase flow in differing tubes, rates and diameters, 511 
Specific mechanical energy reduced more for maize grits with sugar than for wheat flour, 569 
Specific surface area in potato, corn and wheat starches and pasting behaviour, 285 
Spoilage of shrimps from warm and cold waters in brine and MAP with temperature and microflora, 
431 
Spores of bacteria and reciprocal pressurization, germination and inactivation effects, 529 
Squeezing of liquid and cyanogens from grated cassava in detoxification tests, 173 
SSLP see short sequence length polymorphism 
Stability, and ANS binding with acid form of ovalbumin under pressure, 361 
of colour of model wine with acetaldehyde, acids and vitisin A, 129 
of cyanogens in fatty and non-fatty systems in cassava mumu ovens cooking, 173 
index and ascorbic acid in conversion of cassava starch, 141 
in permitted colourants of food and drink: Review, 5 
of white wines and protein haze adsorption, 41 
Standards, for flatfish native muscle proteins in IEF databank for authentification, 563 
for rapid HPLC determination of ATP compounds from herring in ice and modified atmosphere, 
549 
Starch, in binary mixtures, textural properties of a model aqueous phase of low-fat products, 215, 
227 
conversion and expansion with ascorbic acid for cassava extrusion, 141 
conversion, extrusion of maize grits and wheat flour with sugar, 569 
from native wheat flour and viscoelastic properties and glass transition, 183 
paste characterization from hard Pakistani wheats, cultivars and locations, 407 
pore characteristics and pasting behaviour from potato, corn and wheat, 285 
pressure-shift and conventional freezing, model food gels damage and strengths, 163 
Starter, cultures selected and cultivated for effective MLF in winemaking, 75 
genetic strains and inhibition and restriction from phage resistance, 473 
in production of soya milk cheese, properties and uses, 577 


International Journal of Food Science and Technology 2000, 35, 605-626 © 2000 Blackwell Science Ltd 


i 
{ 
4 
4 
il 
4 
i 
i 


Subject Index 


Steam requirement and energy efficiency in continuous cookers and blancher, nutrients and quality, 
377 
Stephan-Maxwell law and gas transport through perforations with packaging for garlic cloves, 455 
Sterilization, of bacterial spores by reciprocal pressurization, 529 
of milk in bottles and characteristics of heat damage identifying industrial processor, 193 
Storage, of Basmati rice after y-radiation for disinfestation considerably extended, 533 
and blood orange juice anthocyanins degradation with sugar and ascorbic acid as intermediates, 
275 
of chilled Pesto sauce in MAP and model for gas composition, 293 
conditions and quality of noodles with soy flour and sweet potato, 235 
extended after irradiation of raw meat Bologna sausage, 599 
of herring in modified atmosphere, APT compounds determined rapidly by HPLC, 549 
monitoring of freeze-thawed and irradiated beef muscle tissues by Comet assay, 555 
shelf-life, temperature and source of cooked shrimps in MAP and brine, 431 
time in ripening conditions for Gouda cheese texture, 207 
Strain measurements of wheat flour and properties leading to glass transition, 183 
Strength, changes with calcium mixtures in model low fat aqueous products, 215, 227 
in some model food gels increased by sucrose, pressure-shift freezing and slow thaw, 163 
Sugar, and ascorbic acid as intermediates in blood orange juice anthocyanins degradation, 275 
and extrusion of maize grits and wheat flour, viscosity and SEI, 569 
syrup from mesquite pods, clarification evaluated with CIE-lab colour parameters, 385 
Sulphite binding compounds, yeasts in ciders and wines and analytical techniques: Editorial, 1, 105, 
113 
Sulphur dioxide, acetaldehyde and extent of polymerization reactions in wine, 49 
and analytical techniques for sulphite bindings components in ciders and wines, 105, 113 
in ciders from different yeasts, enzymes and nutrients, 113 
oxygen, temperature, yeast-type, different levels of acetaldehyde and malolactic fermentation, 49 
and stability of food and drink colourants: Review, 5 
Sweet potato and defatted soy flour in noodles, storage and sensory quality, 235 
Swelling clays not suitable for percolated bed protein adsorption for white wines, 41 
Swelling index of Basmati rice after y-radiation for disinfestation, 533 
Synthetic colourations permitted in Europe and N. America: Review, 5 


Tannin and anthocyanin with acetaldehyde to reduce astringency in wine, 49 
TBA little altered in raw meat Bologna sausage after y-irradiation, and shelf-life, 599 
Tea fungus fermentation and determination of minerals and vitamins with black tea infusion, 201 
Techniques, for analysis of flavanols in red wine, 33 
for analysis of sulphite binding components in ciders and wines, 105 
Technology, for fermentation, effects on phenolics and volatiles in German red wines: Editorial, 1, 81 
and increases in effectiveness of food colourings: Review, 5 
Temperature, and B-carotene loss after storage with sweet potato and soy flour in noodles, 235 
and cooked shrimps from warm and cold in MAP and brine, microbial 
activity and shelf-life, 431 
and cyanogens from grated cassava in detoxification and mumu cooking, 173 
for denaturation of fibrillar collagen from purple sea urchin, 497 
in faster ripening conditions for Gouda cheese texture, 207 
and freshness of galric cloves with hermetic and perforated packaging, 455 
of glass transition reduced by sugar in extrusion of maize grits and wheat flour, 569 
and identification of milk processors from results of heat damage, 193 
and limarase in detoxification of casava with mumu cooking, Papua New Guinea, 173 


© 2000 Blackwell Science Ltd International Journal of Food Science and Technology 2000, 35, 605-626 


Bak. 
3 


Subject Index 


(low) effect on blanching before cooking on three potato cultivars, 331 
patterns of microwave heating of food based on type, size and field control, 417 
profiles of immersion chilling and freezing of a porous medium and the product/solution interface, 
583 
scarification, and urea, in pre-treatment of pigeonpea grain dehulling optimizing model, 305 
in thiamine degradation in periwinkle low acidity based foods, kinetics, 315 
and viscosity of starches, pore characteristics, granulinity and pasting behaviour, 285 
and wheat flour physical properties leading to glass transition, 183 
yeast-type, oxygen, sulphur dioxide and different levels of acetaldehyde in winemaking, 49 
Tenderness not greatly affected by sous vide and cook-chill methods for chicken and potato products, 
155 
Ternary mixtures and rheology with calcium of a model aqueous phase of low-fat products, 227 
Textural properties of a model aqueous phase of low-fat products and calcium, 215, 227 
Texture, and acceptability of composite sorghum bread and descriptions, 465 
development faster in Chedder cheese with encaspulated proteinases, 483 
of Gouda cheese optimized with plastic film and higher temperature, 207 
kinetics of potato cultivars, effects of low temperature blanching and cooking, 331 
of nixtamalized corn flour tortillas fortified with lysine and tryptophan, acceptability, 523 
nutrient retention and product quality of vegetables with continuous cooking system, 377 
of soya milk cheese, rheological properties and use as cooked protein, 577 
TBA and acceptability not altered in raw meat Bologna sausage after y-irradiation, 599 
Thawing, in pressure-shift freezing of model food gels, ice crystals and effect on strength, 163 
slowly for strength of pressure-shift model gels, 163 
and time in heat and mass transfer at the product/solution interface, model, 583 
Thermal, degradation of thiamine kinetics of periwinkle based formulated foods, 315 
efficiency and product quality of vegetables continuous cooking system, 377 
imaging of microwave heating of food and type, size and field control, 417 
increases and lipoxygenase inactivation reduced C[S}j6[s]-alcohols and esters in thermovinied red 
wines, 81 
induction changes in milk show characteristics of industrial processes, 193 
stability and denaturation of fibrillar collagen from purple sea urchin, 497 
Thermovinification in phenolics and volatiles in fermentation of fruity German red wines, 81, 124 
Thiamine thermal degradation in periwinkle based low acidity food canning, 315 
Time, for analytical techniques for sulphite bindings components in ciders and wines, 105 
and recovery of pearl grain improved with pre-treatment for pigeonpea dehulling, 305 
of retention reduced in treatment of cannery waste waters in upflow anaerobic sludge bioreactor, 
267 
in RTD and particle S.G., rate of two-phase flow and differing tubes, 511 
and thawing in heat and mass transfer at the product/solution interface, model, 583 
Tocopherol as anti-oxidant in synthesis of natural identical food colourants: Review, 5 
Tomato fruit quality from laser-scattering imaging and acoustic and compression studies, 503 
Top crust flavour and acceptability of composite sorghum bread and descriptions, 465 
Tortillas, from nixtamalized corn flour fortified with lysine and tryptophan, acceptability, 523 
Toughening, pressure-shift and conventional freezing, food gels damage and strengths, 163 
Toxicity, of cassava cultures cooked in mumu ovens and with coconut cream, 173 
of some food colouring materials and legislation: Review, 5 
of spoiled shrimps in MAP, temperature, strength of brine and shelf-life, 431 
Transpiration in hermetic and perforated packaging of garlic cloves, temperature and humidity, 455 
Treatment levels of beef muscle tissue freeze-thawed and irradiated monitored by Comet assay and 
DNA damage, 555 


International Journal of Food Science and Technology 2000, 35, 605-626 © 2000 Blackwell Science Ltd 


4 
: 
i 
+ 
i 
Hi 
¥ 


Subject Index 


Trinucleotide repeats as possible improvement in accuracy in detection of rice cultivars, 257 

Tryptophan, and lycine fortification of nixtamalized corn flour tortillas, acceptability, 523 
residues from ovalbumin unfolding with high pressure and ANS binding, 361 

Tubes (conventional and helical-holding) and non-Newtonian two-phase flow, model, 511 

Turgor and the effects of low temperature blanching before cooking on potato cultivars, 331 

Turkish fermented milk products and phage-host reactions, 473 

Two-phase (non-Newtonian) flow in coventional and helical-holding tubes, model, 511 

Tympanostomus fuscatus see periwinkle 

Type of applicator, microwave ovens for food heating, classification and prediction, 417 

Tyrosine residues from ovalbumin unfolding with high pressure and ANS binding, 361 


Ultra-heat-treatment and characteristic damage in industrially processed milk, 193 

Underutilized resources of purple sea urchin tests and partial characterization of collagen, 497 

Unfolding of ovalbumin with high pressure, higher pH and binding of ANS, 361 

Upflow anaerobic sludge bioreactor in treatment of cannery waste waters, time, granules and pH, 267 

Urea, scarification, and heat, in pre-treatment of pigeonpea grain optimizing dehulling time and 
recovery, 305 


Vacuum, drying and viscoelastic behaviour of dehydrated vegetables and fruit, 391 

packaging, appearance and sensory quality with sous vide and cook-chill methods, 155 
Vanillin and exposure to air in differing technologies and grapes in German red-wine making, 81 
Vegetable, cooker for continuous cooking system and comparative efficiency, 377 

oils’ metal contents measured by graphite furnace atomic absorption spectrometry, 371 
Vegetables and fruit, drying methods and viscoelastic behaviour on dehydration, 391 
Vinification incomplete from lack of nutrients and oxygen, inhibitions and yeasts’ antagonism, 49 
Viscoelastic, behaviour and drying methods for dehydrated fruit and vegetables, 391 

properties and glass transition of native wheat flour, 183 

properties of Pakistani hard wheat varying with cultivar, location and season, 407 
Viscosity, and expansion of extruded cassava starch in conversion, 141 

in potato, corn and wheat starches, granulinity and pasting behaviour, 285 

of wheat flour and maize grits extruded with sugar, glass transition temperature and SEI, 569 
Vitamin, C, caretenoids and chlorophyll retention in continuous vegetable cooking, 377 

and mineral contents of Kombucha drink as healing liquor, 201 
Vitisin A in model wine anthocyanins, acetaldehyde and several acids and colour evolution in wine: 

Editorial, 1, 129 
Volatile compounds and Quercus alba or Q. robur, Q. pendunculata and Q. petrea with wines, 23 
Volatiles, of Basmati rice after y-radiation for disinfestation, 533 

from fermentation technologies for making German red wines: Editorial, 1, 81 

remaining in sous-vide and cook-chill preparations of chicken and potato products do not 

necessarily improve sensory quality, 155 


Water, absorption of Basmati rice after y-radiation for disinfestation not altered, 533 
absorption and expansion of extruded cassava starch in conversion, 141 
binding capacity for pectic substances extraction from peels, kinetics model, 341 
content and ripening conditions for Gouda cheese texture, 207 
effluent from canneries using upflow anaerobic sludge bioreactor, retention time and acidity, 267 
with extrusion of maize grits and wheat flour with sugar, 569 
vapour and other gases in the atmosphere of perforated and hermetic packaging of garlic cloves, 
model, 455 
vapour permeability and moisture adsorption by chocolate, non-linear effects, 323 


© 2000 Blackwell Science Ltd International Journal of Food Science and Technology 2000, 35, 605-626 


= 


Subject Index 


Water-ethanol mixture in testing effects of oak in white wine fermentation, 23 
Wheat, corn and potato starches, pore characteristics, granulinity and pasting behaviour, 285 

flour and maize grits extruded with sugar, viscosity and SME, 569 

flour, studies of physical properties with DTMA and glass transition, 183 

from Pakistan, cultivars, locations, properties examined over 2 years, 407 
Whey, protein usage in infant nutrition: Corrigendum, 255 

proteins and heat damage characteristics of milk from industrial processing, 193 
White wines, 23, 33, 41 

and low-swelling materials for adsorption of unstable proteins, 41 

and sensory changes with oak chips and barrels: Editorial, 1, 23 
Winemaking, history and technology, new research and tools: Editorial, 1, 23-129 
Wood volatiles, analysis of white wines from different species of oak chips, 23 


Xanthylium salts in wine colour formation pathway involving catechin: Editorial, 1, 63 
L-xylosone and analytical techniques for sulphite bindings components in ciders and wines, 105, 113 


Yeasts, 5169 has highest sulphite binding effect for ciders, 113 
of non-Saccharomyces strains for wine making and anthocyanin-B-D-glucosidase activity, 95 
temperature, oxygen, sulphur dioxide, different levels of acetaldehyde and calcium, 49 
Yellow, colouration in wines from xanthylium salts, 63 
sugar syrup from mesquite pods using lime milk and anionic resin A-400, 385 


International Journal of Food Science and Technology 2000, 35, 605-626 © 2000 Blackwell Science Ltd 


‘ 
| 
2 
‘ 
AN 
pau 
: 
4 
H 
= 


